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it's a smokin' hot summer!
It's summertime. Hot, sticky, humid summertime. And I love it! Even in 
the blazing heat of the Florida sun, summer is a wonderful time of year. 
It's the time of year where everything moves a little slower, lazy beach 
days are plentiful, and the food is lighter, brighter, and often cooked over 
fire. 

Barbecue grilling is a great way to spend the summer days outdoors, 
surrounded by family, friends, and great food.

The recipes in this book are perfect for this time of year. Many can be 
made on the grill, others roasted in the oven, but all are filled with fresh 
and fun flavors.

And just a note on grilling gluten-free: if sharing the grill with gluten-
filled foods, make sure you clean the grates of the grill thoroughly and 
designate a side for gluten-free foods or cook the gluten-free foods first 
to ensure a safe summer cookout!

So fire up the grill, break out the ice chests and throw on your swimsuit 
‒ because summer is not over yet!

Enjoy!

xo,

Carol Kicinski
Editor-in-Chief
Simply Gluten Free magazine • • •



DRINKS
• • •

• • •



Cherry Lime Spritzer
Ingredients
¼ cup fresh mint leaves, thinly sliced
¾ cup sugar (more or less to taste)
¾ cup freshly squeezed lime juice (from 6 to 8 limes)
½ cup maraschino cherry juice
2 liters cold club soda

Garnishes:
8 maraschino cherries
8 lime slices
8 sprigs fresh mint

Directions
In a large pitcher, mash together the sliced mint leaves, sugar, lime juice, and 
maraschino cherry juice with a wooden spoon. Refrigerate until serving time.

Before serving, add the club soda and stir. Pour over ice into glasses and garnish 
with cherries, lime slices, and mint.

Serves 8 • • •



Virgin Sangria
Ingredients
4 cups white grape juice
1 cup pomegranate juice
½ cup freshly squeezed orange juice
1 (13.5-ounce) jar maraschino cherries with stems
1 orange (preferably organic), thinly sliced
1 lemon (preferably organic), thinly sliced
2 cups white grapes, frozen
Ice cubes
Mint sprigs for garnish

Directions
Combine the grape, pomegranate, and orange juices in a large pitcher. Reserve 6 
maraschino cherries for garnish and add the rest of the cherries plus their juice to 
the pitcher. Add the orange and lemon slices and frozen grapes. Stir to combine. To 
serve, pour over ice and garnish with a reserved cherry and a sprig of mint.

Serves 6 • • •



Gazpacho Shooters
Ingredients
2½ cups cold tomato juice, divided use
1 garlic clove, minced
1 jalapeño pepper, seeds and veins removed, finely chopped
1 seedless cucumber, peeled and finely chopped
1 yellow or orange bell pepper, seeded and finely chopped

Directions
In a blender, puree 1 cup of the tomato juice with the garlic and jalapeño. 

Pour into a bowl and stir in the rest of the tomato juice along with the cucumber and 
bell pepper. Refrigerate until ready to serve.

Pour into 2-ounce shot glasses to serve.

Serves 12 • • •



Pineapple Margaritas
Ingredients
3 cups fresh pineapple chunks (from 1 pineapple)
1 cup silver tequila
⅔ cup fresh lime juice
⅓ cup light agave nectar
⅓ cup orange flavored liqueur (such as Grand Marnier)
Ice cubes

Directions
Combine the pineapple, tequila, lime juice, agave nectar and orange liqueur in a 
blender and blend on high until smooth. Serve over ice.

Serves 6 • • •



Pineapple
Upside Down Cake

Cocktail
Ingredients
1 ripe pineapple, peeled, cored and cut into ¾-inch wedges
8 maraschino cherries
16 ounces gluten-free cake flavored vodka (or plain vodka) – cold
2 ounces simple syrup
1 tablespoon maraschino cherry juice
1 teaspoon pure vanilla extract
2 large egg whites (optional)

Directions
Grill the pineapple wedges over medium heat until browned on all sides, about 3 
minutes per side. Let cool and then put in the freezer for 30 minutes to chill.

Take two of the grilled pineapple wedges and cut each one into 4 pieces. Put the 
pineapple pieces on cocktail skewers with a maraschino cherry. Set aside to garnish 
the drinks.

Place the rest of the pineapple wedges in a blender and puree. Add the vodka, 
simple syrup, maraschino cherry juice, and vanilla. Blend. Add the egg whites and 
blend again. Let the mixture sit for a minute or two so that it separates into layers. 
Pour into chilled cocktail glasses (I like oversized martini glasses for this drink) either 
straight up or over ice. Spoon some of the foam on top of each drink and serve 
immediately.

Serves 8 • • •



GRILLED MEATS
• • •

• • •



Orange Chipotle Grilled Chicken
with Citrus Salsa

Ingredients
½ cup plus 1 tablespoon gluten-free orange sauce (such as San-J), divided use
½ cup olive oil
1 teaspoon kosher salt
½ teaspoon freshly ground black pepper
1¼  to 1½ teaspoons chipotle chili powder, divided use
12 boneless, skinless chicken thighs, trimmed of any excess fat
3 medium oranges, peeled and chopped
½ medium red onion, diced
2 plum tomatoes, seeded and chopped
¼ cup fresh cilantro, roughly chopped
Juice of 1 lime
Vegetable oil for brushing the grill

Directions
In a small mixing bowl, whisk together ½ cup orange sauce, olive oil, salt, pepper, and 
1 teaspoon chipotle chili powder. Pour into a large food storage bag. Add the chicken 
thighs and marinate at room temperature for 1 hour or overnight in the refrigerator.

In a medium mixing bowl, combine the remaining 1 tablespoon of orange sauce, 
chopped oranges, red onion, tomatoes, cilantro, lime juice and ¼ to ½ teaspoon 
chipotle chili powder (depending on how spicy you want it). Reserve this salsa for 
serving time.

Heat grill to medium-high and brush the grates with oil. Remove the chicken from the 
marinade and discard the marinade. Pat the chicken dry and grill, covered, for 6 to 8 
minutes per side. Serve with the citrus salsa.

Serves 6 • • •



Argentinean Steak Salad
Ingredients
1½ pounds flank steak
Kosher or fine sea salt
Freshly ground black pepper
1 cup chimichurri dressing (such as Lia's), divided use
12 ounces small fresh mozzarella balls, cut in half
1 pint grape tomatoes, halved
½ red onion, very thinly sliced
½ cup chopped flat leaf parsley

Directions
Season the steak generously with salt and pepper. Place in a large food storage bag 
and add ½ cup dressing. Let marinate at room temperature for 10 to 30 minutes (or 
refrigerate for up to 8 hours). Remove the steak from the marinade and discard the 
marinade.

Heat a grill or grill pan to medium-high heat. Cook the steak 5 minutes per side. Let 
sit for 10 minutes.

Toss the mozzarella cheese, tomatoes, red onion slices and parsley with ¼ cup 
dressing. Arrange on a platter. Slice the steak and lay on top of the salad. Drizzle the 
steak with the remaining ¼ cup dressing.

Serves 6 • • •



Chicken Satay
Ingredients
Chicken Satay:
½ cup coconut milk (lite or full fat)
2 tablespoons fish sauce
2 tablespoons gluten-free red curry paste (such as Thai Kitchen)
2 cloves garlic, minced or grated
2 pounds boneless, skinless chicken breasts
12 to 16 wooden skewers

Dipping Sauce:
½ cup creamy peanut butter (or sunflower seed butter for nut-free)
2 tablespoons honey
Juice of 2 limes
2 teaspoons chili garlic sauce
1 tablespoon gluten-free tamari or soy sauce
1 tablespoon fish sauce
1 (½- by 1-inch) piece fresh garlic, grated

Directions
Chicken Satay:
Combine the coconut milk, fish sauce, red curry paste, and garlic in a mixing bowl. 
Pour into a large food storage bag. Cut the chicken into ¾-inch strips. Add the chicken 
to the marinade in the food storage bag, seal it and mush it around to totally coat the 
chicken. Refrigerate for at least ½ hour or up to 12 hours.

Soak the wooden skewers in water for 30 minutes. Thread the chicken onto the 
skewers and discard any remaining marinade. Cook the skewers on a hot grill pan 
or under the broiler for 2 to 3 minutes per side or until the chicken is cooked through.

Dipping Sauce:
Combine all ingredients for the dipping sauce in a small saucepan. Cook over medium 
heat, stirring until fully combined and warmed through, 3 to 4 minutes. Serve the 
sauce with the satay.

Serves 6-8 • • •



Mongolian Beef Burgers
Ingredients
4 green onions
Vegetable oil
½ cup mayonnaise
1 small garlic clove, finely grated or minced
Kosher or fine sea salt
Freshly ground black pepper
1½ pounds ground chuck (20% fat)
3 tablespoons gluten-free Mongolian sauce (such as San-J), divided use
4 gluten-free hamburger buns, toasted
Lettuce leaves
8 strips roasted red peppers

Directions
Heat a grill to high. Brush the green onions with some oil and grill for 2 to 3 minutes 
per side. Let cool then finely chop. Stir the grilled onions into the mayonnaise along 
with the garlic clove and salt and pepper to taste.

Combine the beef with 2 tablespoons Mongolian sauce. Divide the meat into four 
equal portions. Form each portion loosely in a ¾-inch thick patty and, using your 
thumbs, make a deep depression into the center of each patty. Brush both sides of 
the burgers with oil and season generously with salt and pepper.

Grill the burgers over high heat for 3 to 4 minutes or until browned on the bottom 
and you see juices rising to the top. Flip the burger and grill for another 4 minutes for 
medium-rare or 5 to 6 minutes for medium. Remove the burgers from the grill and 
brush with the remaining tablespoon of Mongolian sauce.

Spread a little of the mayonnaise mixture on the bottom buns, top with lettuce, a 
burger, and then slather the rest of the mayonnaise on top of the burgers. Top with 
the roasted red pepper strips, and serve.

If using a grill pan: Heat the grill pan on top of the stove over high heat until a drop 
of water sizzles immediately when splashed on the pan. Cook as directed above.

Serves 4



Grilled Shrimp
Ingredients
Skewers
6 tablespoons Asian barbecue sauce (such as San-J)
3 tablespoons butter, melted
1½ pounds large shrimp, peeled and deveined, (leave tails on)
Vegetable oil

Directions
If using wooden skewers, soak in water for 30 minutes.

Combine the Asian barbecue sauce and melted butter and pour into a large food 
storage bag. Add the shrimp, close the bag, and flip several times to coat the shrimp. 
Marinate in the refrigerator for 10 minutes.

Thread 2 to 3 shrimp on each skewer. Discard any remaining marinade.

Heat the grill to medium-high, brush the grill grates with oil, and grill the skewers for 
2 minutes per side.

Serves 6 • • •



FRESH VEGGIES
• • •

• • •



Warm Asparagus, Pea
& Tomato Salad

Ingredients
2 bunches medium sized asparagus (about 2 pounds)
2 tablespoons extra-virgin olive oil
2 garlic cloves, minced
1 cup fresh or thawed frozen peas
½ pint grape tomatoes, cut in half lengthwise
1 tablespoon balsamic vinegar
2 tablespoons chopped fresh chives
1 teaspoon kosher salt
½ teaspoon freshly ground black pepper

Directions
With a vegetable peeler, gently peel the outer layer of the asparagus stalks. Cut off 
the tough, woody ends at the bottom and discard.

In a large skillet, heat the olive oil over medium-high heat. Add the garlic and cook for 
30 seconds. Add the peeled and trimmed asparagus and cook, stirring occasionally, 
until tender, about 5 minutes. Add the peas, tomatoes, vinegar, chives, salt, and 
pepper. Cook for 1 minute, stirring gently. Serve warm or at room temperature.

Serves 8 • • •



Grilled Lettuce Salad
Ingredients
½ cup balsamic vinegar
2 heads Romaine lettuce hearts, washed and completely dried
2 heads white Belgium endive
1 onion
Olive oil
Kosher or fine sea salt
Coarsely ground black pepper
4 ounces crumbled goat cheese

Directions
Make balsamic syrup by pouring the balsamic vinegar into a small heavy sauce pan 
and boiling over high heat until thick and syrupy and reduced by about half, about 
10 minutes.

Heat a grill pan or barbecue to medium-high heat.

Leaving the bottoms attached, cut the Romaine lettuce hearts and Belgium endives 
into quarters vertically. Cut the onion in half vertically. Cut each half into 6 vertical 
slices.

Brush lettuce and endive quarters with olive oil. Toss onion slices with olive oil.

Grill lettuce quarters about 1 to 2 minutes on each side. You want them to start to 
brown but not get too soft. Remove to a platter. Do the same with the endives, but 
depending on their size this may take a minute or two longer on each side. Add to 
the platter with the Romaine.

Grill the onion slices until browned and soft, about 5 minutes. Scatter over the lettuce 
and endive quarters.

Drizzle the balsamic syrup over the lettuce, endive and onions. Drizzle on some olive 
oil, season with salt and pepper and add the crumbled goat cheese.

Serves 6-8



Green Bean Casserole
Ingredients
Gluten-free non-stick cooking spray
Kosher or fine sea salt
1½ pounds green beans, trimmed and cut in half crosswise
4 large shallots, divided use
4 bacon slices, cut into small pieces
8 ounces mushrooms, sliced
¼ plus ⅓ cup all-purpose gluten-free flour, divided use
1 cup milk or dairy-free milk
1 cup gluten-free chicken or vegetable broth
Freshly ground black pepper
Grapeseed or vegetable oil, for frying

Directions
Preheat the oven to 350ºF. Grease a 2½-quart casserole dish with cooking spray.

Bring a pot of salted water to a boil. Add the green beans and cook until crisp-tender, 
about 4 minutes. Drain and rinse with cold water. Pat dry with paper towels.

Finely mince 1 shallot. Place the bacon in a large skillet and cook over medium 
heat until the fat has been rendered and the bacon is crispy. Remove from the pan 
and drain on paper towels. Add the mushrooms to the pan and cook until they have 
released their liquid and started to brown, about 8 minutes. Add the minced shallot 
and cook for 2 to 3 minutes or until the shallot is soft. Sprinkle ¼ cup of flour over 
the mixture and cook, stirring, for 1 minute. Stir in the milk and broth. Simmer until 
the sauce has thickened, about 5 minutes. Add the green beans and reserved bacon 
to the sauce. Stir, season to taste with salt and pepper, and pour into the prepared 
baking dish. Bake the casserole for 20 minutes or until the sauce is bubbly.

While the casserole bakes, heat 2 inches of oil in a heavy saucepan until it reaches 
350ºF. Cut the remaining shallots into ⅛-inch thick slices and separate into rings. 
Coat the rings with the remaining ⅓ cup flour, shaking off the excess. Fry in small 
batches until golden brown, about 30 seconds. Place on paper towels to drain. Top 
the baked casserole with the fried shallots and serve.

Serves 6



Fire Roasted
Grilled Vegetable Salad

Ingredients
3 tablespoons Asian barbecue sauce (such as San-J)
3 tablespoons olive oil
2 tablespoons fresh lemon juice
1 teaspoon kosher salt
½ teaspoon freshly ground black pepper
6 ears corn, shucked
Vegetable oil
4 green onions
2 poblano peppers
2 red bell peppers
1 seedless cucumber, peeled and chopped
1 large tomato, seeded and chopped
2 cups baby arugula

Directions
In a small mixing bowl, combine the Asian barbecue sauce, olive oil, lemon juice, 
salt, and pepper. Whisk together. Set aside.

Heat the grill to high. Brush the corn lightly with oil and place on the grill grates. 
Roast, turning occasionally, until charred all over, about 10 minutes. Remove from 
the grill and let cool. When cool enough to handle, cut the kernels from the ears of 
corn. Place in a large mixing bowl.

Brush the green onions with oil and roast for 2 minutes per side. Remove from the 
grill and let cool. When cool enough to handle, chop, and add to the corn kernels.

Place the poblanos and bell peppers on the grill and roast, turning occasionally, until 
the skin is fully blackened, about 15 minutes. Remove from grill, place in a bowl and 
cover. Let sit for 10 minutes. Remove the skin from the peppers by gently rubbing. 
Cut in half and scrape out the seeds. Chop and add to the corn along with the 
cucumber, tomato, and arugula.

Pour the dressing over the vegetables and toss to coat. Serve at room temperature 
or refrigerate, covered, until serving time.

Serves 6



Oven Roasted Corn
Ingredients
6 ears corn in husks
½ cup (1 stick) unsalted butter or dairy-free butter substitute, room temperature
2 teaspoons chili powder
1 lime

Directions
Preheat the oven to 350ºF. Lay the ears of corn directly on the oven rack and roast 
for 30 minutes or until the corn is soft.

Combine the butter with the chili powder in a small bowl. Finely grate the zest of the 
lime into the mixture. Add the juice of the lime and stir to combine.

When the corn is done roasting, peel back the husks and pull off the corn silk. Brush 
with the butter mixture and serve. Serve any additional butter mixture on the side.

Serves 6 • • •



NO–BAKE* PIES
• • •

• • •

* NOTE: THE PIE CRUSTS IN SOME OF THESE RECIPES
ARE BAKED FOR A SHORT TIME, BUT THE FILLING

IS NICE AND CHILLED. PERFECT FOR SUMMER!



Mudslide Pie
Ingredients
22 gluten-free chocolate sandwich cookies, divided use
¼ cup butter, melted
6 cups coffee ice cream, softened
½ cup heavy cream, whipped
¼ cup gluten-free caramel syrup

Directions
Place 19 cookies into a food processor fitted with the steel blade. Process until 
ground into fine crumbs. Add the melted butter and pulse several times to combine. 
Dump the mixture into a 9-inch-wide deep-dish pie pan and press firmly and evenly 
on the bottom and up the sides of the pan. Freeze for 15 minutes.

Spread the softened ice cream into the frozen pie crust and smooth the top. Freeze 
for at least 4 hours or up to 2 days.

Coarsely crush the remaining 3 cookies. Spread the whipped cream over the ice 
cream layer, sprinkle the crushed cookies on top, and drizzle with some caramel 
syrup. Serve immediately or store in the freezer until ready to eat.

Serves 8 • • •



Mascarpone Berry Pie
Ingredients
Gluten-free non-stick cooking spray
2 cups pecans
¼ cup plus 1 tablespoon granulated sugar, divided use
1 small pinch kosher or fine sea salt
4 tablespoons unsalted butter, melted
8 ounces mascarpone cheese, at room temperature
1 tablespoon freshly squeezed lemon juice (from about ½ an average sized lemon)
1 teaspoon finely grated lemon zest (from about ½ an average sized lemon)
2 cups heavy cream
1½ teaspoons pure vanilla extract
2 pints assorted fresh berries
¼ cup seedless raspberry jam
2 tablespoons berry flavored liqueur, such as Crème de Cassis or Chambord (optional)

Directions
Spray a 9-inch pie pan with non-stick cooking spray. Preheat the oven to 350ºF.

Put the pecans, 1 tablespoon sugar, and salt in a food processor and pulse until finely 
ground. Then pulse in the melted butter. Press the mixture firmly and evenly into the 
prepared pie pan. Bake for 15 to 20 minutes or until browned and fairly set. It may still 
be a little soft when it comes out of the oven, but it will firm up as it cools. Cool the crust 
completely.

In the bowl of an electric mixer fitted with a paddle attachment, beat the mascarpone 
cheese and remaining ¼ cup sugar until smooth. Add the lemon juice and zest and mix.

In a clean bowl, whip the cream with the vanilla using the whisk attachment until stiff peaks 
form. Take a big scoop of the whipped cream and stir it into the cheese mixture to lighten it 
up and then gently fold in the rest of the whipped cream. Spoon the mixture into the cooled 
nut crust. Cover lightly with plastic wrap and refrigerate for at least 8 hours. (Can be made 
1 day ahead.)

Just before serving, heap the berries on top of the pie. Stir together the jam and liqueur 
and drizzle over the fruit.

Serves 8



Coconut Pie
Ingredients
½ cup coconut flakes
3 cups full fat coconut milk
5 tablespoons cornstarch
6 large egg yolks
½ cup coconut palm sugar
½ teaspoon kosher salt
1 tablespoon pure vanilla extract
2 tablespoons light or dark rum, optional
1 (9-inch) blind-baked gluten-free pie crust or cookie pie crust, completely cooled

Directions
Toast the coconut flakes in a dry skillet, stirring frequently, until browned and fragrant, 
6 to 7 minutes. Set aside to cool.

Mix ½ cup of the coconut milk with the cornstarch. Set aside. In a large mixing bowl, 
whisk the egg yolks.

In a medium saucepan, combine the remaining coconut milk with the coconut 
sugar and salt. Heat the mixture over medium-high heat until it just comes to a boil. 
Gradually pour about ½ cup of the heated coconut milk mixture into the egg yolks 
and whisk well. Pour the egg yolk mixture back into the saucepan with the coconut 
milk and add the cornstarch mixture. Bring the mixture back up to a gentle boil, 
whisking constantly. Once the mixture starts to boil, cook for 1 to 2 more minutes or 
until the mixture is the consistency of pudding. Remove from the heat and add the 
vanilla and rum. Pour the mixture into the cooled pie crust and lay a piece of plastic 
wrap over the pie, pressing the plastic wrap directly onto the surface of the filling 
to prevent a skin from forming. Refrigerate until the filling is completely cooled and 
set, about 2 hours. Remove the plastic wrap and sprinkle the top of the pie with the 
toasted coconut flakes.

Serves 6-8 • • •



Margarita Pie

Directions
Preheat the oven to 350°F. Spray a 9-inch springform pan with non-stick cooking spray or grease 
with butter.

In a food processor or blender, grind the pretzels to fine crumbs. Pour into a mixing bowl. Add the 
graham style crumbs, ¼ cup sugar, and the melted butter. Stir to combine. Press the mixture firmly 
into the bottom and about halfway up the sides of the prepared pan. Bake for 10 minutes then let 
the crust cool while you make the filling.

Bring a pot of water to a simmer.

Stir the gelatin and water together and let sit for 5 minutes to “bloom.”

In a bowl or pan that will sit in your pot of simmering water without touching the water, combine 
the eggs, 1 cup sugar, and lime juice. Place over the simmering water and stir constantly until the 
mixture thickens enough to coat the back of a spoon. Add the cold butter, one piece at a time, 
stirring after each addition until the butter is completely melted. Remove from the heat, add the 
gelatin mixture, stir well, and pour through a fine strainer. Add the tequila, orange liqueur, and lime 
zest, stir well. Pour into the prepared crust. Refrigerate until the filling is thoroughly chilled and set, 
about 4 hours. Can be made up to 2 days ahead.

Prior to serving, whip the cream with the powdered sugar and vanilla and spread over the top of 
the pie. Garnish with thinly sliced lime pieces or lime zest if desired. Run a knife around the edge 
of the pie, release the spring and remove the outer ring of the pan.

Serves 8

Ingredients
Gluten Free Pretzel Crust:
Gluten-free non-stick cooking spray or butter,       
   for preparing the pan
1 cup gluten-free pretzels
2 cups gluten-free graham style crumbs
¼ cup sugar
½ cup unsalted butter, melted

Margarita Pie Filling:
1 envelope (2¼ teaspoons) unflavored gelatin
¼ cup water
4 large eggs
1 cup sugar

¾ cup lime juice (from 5 to 6 limes)
½ cup cold unsalted butter, cut into 8 pieces
6 tablespoons tequila
1 tablespoon orange liqueur (such as       
   Cointreau)
Zest of 2 limes, finely grated

Whipped Topping:
1 cup heavy whipping cream
1 tablespoon powdered sugar
1 teaspoon pure vanilla extract
1 lime, thinly sliced or zested, for garnish    
   (optional)



ICY TREATS
• • •

• • •



Horchata Pops
Ingredients
1¼ cups unsweetened almond milk
1 (14-ounce) can full fat coconut milk
⅓ cup coconut palm sugar
3 cinnamon sticks
1 tablespoon pure vanilla extract
Ground cinnamon for dusting

Directions
Combine the almond milk, coconut milk, coconut sugar, and cinnamon sticks in a saucepan. 
Bring to a simmer and let simmer gently for 10 minutes. Remove the cinnamon sticks and 
stir in the vanilla. Let cool.

Pour into eight (2-ounce) ice pop molds, insert sticks and freeze until fully hardened, about 
8 hours.

To serve, unmold and dust with ground cinnamon.

Makes 8 • • •



Pineapple Coconut Pops
Ingredients
4½ cups chopped fresh pineapple
1 cup coconut milk
¼ cup stevia* (add more to taste)

*You can also use a sugar/stevia blend such as Wholesome Sweet & Lite. If you 
use this type of blend, you will need ¾ cup.

Directions
Place all ingredients in a blender and process until smooth. Strain the mixture through 
a fine sieve. Pour into popsicle molds and freeze for 3 hours or until frozen solid.

Makes 10, depending on size of mold used• • •



Shirley Temple Pops
Ingredients
1 (13.5-ounce) jar maraschino cherries with liquid
¼ cup fresh lemon juice
¼ cup fresh lime juice
3 tablespoons honey, maple syrup, or agave (less or more to taste)
8 ounces club soda

Directions
Drain the cherries and reserve the juice. If they have stems, remove them.

Divide the maraschino cherry liquid evenly among 10 popsicle molds or small Dixie cups. 
Place 3 or 4 cherries in each mold.

Combine the lemon and lime juice with the honey, maple syrup, or agave. Add the club 
soda and stir to take out some of the fizzing. Pour the mixture into the molds, insert popsicle 
sticks and freeze for 2 hours or until frozen solid.

Makes 10 • • •



Frozen S'mores
Ingredients
Gluten-free non-stick cooking spray or vegetable oil
1½ pints gluten-free rocky road or chocolate ice cream (or dairy-free ice cream)
1¼ cups gluten-free graham style crumbs
2 tablespoons melted unsalted butter or dairy-free butter substitute
8 teaspoons mini semisweet chocolate chips (or dairy-free chocolate chips)
½ cup heavy cream or dairy-free whipped topping (equal to 1 cup whipped)

Directions
Spray a 6-cup (½-cup each) silicone muffin pan with gluten-free cooking spray or 
brush lightly with oil. (This recipe works best with a silicone baking pan as it makes it 
easier to remove the s’mores, but if all you have is a metal muffin tin just line it with 
paper cupcake liners.)

Let the ice cream soften at room temperature for about 10 minutes (it should be easy 
to scoop) or microwave on high power for 30 seconds.

Combine the gluten-free graham style crumbs and melted butter until fully mixed. 
Place a heaping tablespoon into each of the 6 cups of the muffin pan and press down 
firmly. Reserve the remaining crumbs for garnish. Sprinkle 1 teaspoon of chocolate 
chips into the bottom of each cup on top of the crust. Reserve the remaining chips 
for garnish. Scoop ½ cup of ice cream into each cup and press down firmly with the 
bottom of a glass. Freeze until firm, 1–2 hours.

Whip the cream until stiff peaks form. Remove the s’mores from the silicone muffin 
pan by pushing on the bottom of each muffin cup and popping them out. Top with the 
whipped cream and garnish with the remaining crumbs and chocolate chips.

Serves 6 • • •



Happy Summer!


